Manager Training 101

Get Ready, Get Set, Go!

Learn the Basics of the
School Meals Program
“Manager Training 101"

5 covonba Dopartment of Education 1
Nutition Servdees

USDA provides federal dollars for
meals served in schools

NE Dept of Education - Nutrition Services
distributes these dollars

JL

School Districts are required to meet federal
guidelines to receive these dollars
2

Areas we will target: @

Part 1: Meal Pattern Requirements
Offer Versus Serve
Point of Service (POS) Meal Counts

Part 2: Standardized Recipes
Production Records
Other Topics

Part 3: Commodities

School Meals Initiative (SMI)

Introduced by USDA in 1996 -
emphasized school meals must meet
established Nutrient Standards

Breakfast Vi Recommended Dietary

Allowances (RDA} ~}[ T
R
Lunch 1 RDA %

page

Menu Planning Options:

1. Traditional Food Based

2. Enhanced Food Based

3. Nutrient Standard

4. Assisted Nutrient Standard

Enhanced and Traditional
Food Based Menu Planning

* Requires serving foods from éi J
different food groups

- - ¥ R
called “components. \é\g ./ -

* Requires serving sizes based on grade groups.
*  Must meet required nutrient standards.

pages 2 and 3
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Manager Training 101

Nutrient Standard
Menu Planning and
Assisted Nutrient Standard

= Menus are analyzed and must meet
nutrient standards prior to service
using a USDA approved software
program.

» No required food componentis or
serving sizes.

Focus for Today : .}
&
Enhanced Food Based
Menu Planning

used by the majority of schools in NE

Four Food Components

Meal pattern for breakfast and lunch
is based on offering required
componentis:

+ Milk @ﬁ
* Fruits/Vegetables J

* Grains/Breads ¥ a”
* Meat/Meat Alternate 3@ yd

page 2

Required Serving Sizes by
Grade Group for Breakfast:

Grades K-12
Grades 7-12 (optional)

Nebraska Department of Education
Nutrition Services

rd
o

Breakfast Program

e

i

Minimum Requirements:

1 1 cup fluid milk

2} ¥z cup fruit or vegetable or 100% juice
and a choice of one of the following:

3) & 4} Two servings of Meat/Meat Alternate
OR  Two servings of Grains/Breads
OR  One serving of Grains/Breads and

One serving of Meat/Meat
Alternate

2006



Manager Training 101

Required Serving Sizes differ
by Grade Groups for Lunch:

Grades K-6 % y
Grades 7-12 @;‘]‘ o

Grades K-3 (optional) =

Minimum daily requirement:
8 {l oz for all grades

* Must be fluid milk
* Must be served as a beverage

» QOffer a variety of mitk choices -
at {east two different fat contents

Meat/Meat Alternate

Minimum Daily requirement:
1 oz cooked

Minimum Weekly requirement:
average 2 oz cooked/day

Grade K-6 = 10 oz cooked/5 day week
Grade 7-12 = 10 oz cooked/5 day week
Grade K-3 = Average 1 V2 oz/day, or
{optional} 7 V2 oz/5 day week

Creditable
Meat/Meat Alternates:

1. Cheese: loz=1oz
2. Dried Beans/Peas: Vacup = 1oz
3. Cottage Cheese: Vacup = 1oz
4. Eggs: Tlarge = 2 oz
5. Peanut Butter: 2Tbls = 1oz
6. Yogurt: 4 floz = Y2 cup

or=10z

i6

Non-Creditable
Meat/Meat Alternates:

-

Bacon

2. Commercial or non-commodity
cheese sauce

3. Canned chicken noodle soup

Nebraska Department of Education
Nutrition Services

If choices are offered: count the
choice with the most ounces
» Cheeseburger/Bun 2% oz

* Peanut Butter/Jelly Sandwich 1oz
* Fruited Yogurt - 8 fl oz container 2 oz

Choice to count this day would be the...
Cheeseburger/Bun

2006




Manager Training 101

Fruits/Vegetables

Minimum Daily Requirements:
Offer two or more different fruits
and/or vegetables

« Grades K-6 = %4 cup daily plus
extra V2 cup weekly

+ Grades 7-12 = 1 cup daily
« Grades K-3 opt. = % cup daily

Minimum serving size to count is ¥ cup

Fruits/Vegetables

Not creditable:
1. Potato chips
2. Commercial spaghetti sauce/salsa

20

Grains/Breads

« Minimum of cne Crains/Breads serving per day
+ Weekly Requirements:

Grades K-6 - 12 servings

Grades 7-12 - 15 servings

Grades K-3 - 10 servings
+ USDA encourages the use of whole grains

Dessert ltems can count for up o
one Grains/Breads serving per day

21

Creditable and
Non-Creditable Foods

CALDITADLE AMD HOH CALDITAGLE £O0DS

[Enhancod and Traditons Food Dased Heal Patleir)

VAL A mpen 9 3 Y e e 1T 2 Aol ATt TR P M Coridabde Vo
da  mey e

et Ve ol

el pHeR )

Commartisny Drepmed’ Gt Fonds
TRAree A MR
Traess Foods dopel ror Tonmd €00
e s o gt tennd e ey e sives T ey ghiaeed
Yot 4 € tisem e 8 3

page 4
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How Do Combination
ltems Contribute?

* Chicken Noodle Soup (homemade)
« Chef Salad Sote
+ Cheeseburger on a Bun

* Turkey and Noodies

= Broceoli and Rice Casserole
* Spaghetti and Meat Sauce

» Apple Crisp

23

Lets Practice: Worksheet 1

Work in Groups

Buff handout

24
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Menus

* Must contain all 4 components
« Look for 5 items
* These include:

- Meat/Meat Alternate

- Fruit and/or Vegetable

{a minimum of 2 different}
- Grains/Breads
- Milk

Menu #1

Lasagna
Green Beans
Italian Bread

Menu #2 SRR

Hamburger
Homemade Bun
Mixed Fruit
Oatmeal Raisin Cookie
Milk

27

Pears
/'\ i, M"k
A
26
Menu #3

Deli Ham on a Bun
Green Bean Casserole
Sliced Peaches
Chocolate Chip Cookie
Milk

28

Menu #4

Spaghetti and Meat Sauce
Tossed Salad w/Dressing
Garlic Bread
Fresh Apple

Milk

29

Menu #5

Crilled Chicken Breast
Baked Potato Half
Carrot Sticks
Watermelon Wedge
Milk

El

Nebraska Department of Education
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Manager Training 101 2006

Grains/Breads

Break Time

« Minimum of one Grains/Breads serving per
day

* Weekly Requirements:
Grades K-6 - 12 servings
Grades 7-12 - 15 servings

Grades K-3 - 10 servings
{optional)

3l 32

Counting of Grains/Breads Crains/Breads Chart

* Must be made from enriched and/or whole grain
flour. @ @
QD Giains/Breads Lisl ®

for the School Lunch PregramySchos] Brearlas) Progeam’

+ Must contain 14.75 gm. of enriched or whole grain
meal, and/or flour, bran, or germ to count as one
serving.

+ V4 serving is the minimum amount to count towards
meeting gratns/breads requirements.

+ Dessert items may count for up to one Grains/Breads
serving/day at lunch in Enhanced Menu Planning.

T Wawmun: Sorving Sus e Groos ©

L

34

33 tvory handout
Name the group and Lets Practice: Worksheet 2
how these items contribute:
5 Calculating Grains/Breads
* Soft Pretzel 1oz - f : :
rom the package information
* Blueberry Muffin 1.5 oz "' t P ge nf
* Cooked Rice Va cup
* Plain Qatmeal Cookie loz
= Brownie w/ P, Sugar .50z
* Breading on C.F. Steak .5 oz
* Cooked Rotini Noodles 1 cup
* Banana Bread 2 oz slice
33 Buff handout 36

Nebraska Department of Education
Nutrition Services 6




Manager Training 101

Using the Grains/Breads Chart
Hamburger Bun

A package weighs 1 |b 2 oz
and contains 12 buns

One bun would count as
? Grains/Breads

Two ways to calculate how much the bun weighs:
Use a Scale or Division

37

Hamburger Bun Example:

1. Convert weight of package to ounces
tb2oz=180z
2. Total weight of the pkg. in ounces
divided by number of servings
18 oz + by 12 = 1.5 oz per bun
3. Find correct group from Grains/Breads
List Group B

38

Hamburger Bun Example:

4, Weight of one serving divided by the
weight of one grains/breads serving in
Group B

1.5 oz bun + by .9 oz = 1.67
grains/breads servings/bun

5. Round down to the nearest quarter
serving

= 1.5 grains/breads servings/bun

9

Frosted Wild Berry W%
Toaster Pastries
* Each box is 11 oz with 6 per box
* Each individual pastry weighs 1.83 oz
+ The Grains/Bread Group is E
183 0z+2.20z =
.B3 grains/breads serving

Round down to closest ¥4 serving

.75 or ¥4 grains/breads serving

lvory handout 0

Old El Paso Taco Shells _-

+ Each box is 4.5 oz with 12 per ontainer
= Each taco shell is .375 oz
* The Grains/Bread Group is B

375 +.9 = 42 grains/breads serving

Round down to dosest V4 serving
.25 or Ya grains/breads serving
2 taco shells would = .84 grains/breads serving

Round down to .75 or ¥4 grains/breads serving
4

Mission Flour Tortilla
'9’»_".4‘

» Each package is 17.5 oz with 10 per
package
= Each tortilla is 1.75 oz
* The Grains/Breads Group is B
1.75 + .9 = 1.94 grain/bread servings
Round down to the closest Y4 serving
1.75 or 1 % grains/breads servings

42

Nebraska Department of Education
Nutrition Services
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Manager Training 101

Calculating Grains for =z
Rice and Pasta Dishes &%
Look at the Lasagna - Example #2

Recipe calls for 2 Ibs 4 oz for 60~ 6 oz
servings

One serving would count as
?  Grains/Breads

page 5 3

Calculating Grains for ‘Ejg\

Rice and Pasta Dishes

1. Convert dry weight to oz
2lb4oz=360z
2. Divide total ounces by number of
servings
36 oz - 60 servings = .6 oz dry
pasta/serving

Calculating Grains for =z
Rice and Pasta Dishes @
3. Divide oz of dry pasta by .9 oz
(weight equivalent to 1 Grains/Breads serving)
.6 oz +.9 oz = .67 Grains/Breads
4. Round down to the nearest ¥ serving

6 oz serving provides
.5 or ¥ Grains/Breads serving

45

*Custom” Chart for G/B

| Pattern Contribtilats Shart for!
thy prnes o)

Jaral Fatier Contibuiion

Reope
Humibgr ] 150t
e Brang 501

Theterys | Cogt | Ources
Granufresss | Frociies | Mein

Baste Breads

e 8243 LB [l 15m L]

Fioa loda | stiuen Voa Toy b

Hamprirges G LB KE g

Hat Dog Bun Cinz Haema feath 140z i5

page & A6

Offer Versus Serve

Serving option to “fight plate waste”

Goals:
1. Minimize plate waste

2. Improve student satisfaction

pages 7-10 47

Offer Versus Serve Basics

1. All required food items must be
offered.

2. A reimbursable meal must
contain at least three different
components in the minimum
planned quantity.

48

Nebraska Department of Education
Nutrition Services
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Manager Training 107 2006

Offer Versus Serve Basics Offer Versus Serve Basics
3. The meal must be priced as a ' 6. If student does not have 3
unit. different food components, ask

student to select another. If
student refuses, meal can not be
claimed.

7. OVS is mandatory for high
school students at lunch; optional
for other grades.

49 50

4. Students have the option of
which items to decline,

5. Cashier must be able to
recognize a reimbursable meal.

Offer Versus Serve Basics Point of Service (POS)

8. QOVS is optional at breakfast. Defined as

9. Students may decline
up to two food
components at lunch

“That point it the food service operation
when a determinalion can accurately be
made that a refimbursable free, reduced
price or paid breakfast/lunch has been

. decline
10. Students may decline served to an eligible child.”

one component
at breakfast

51

pages 1112 52

Point of Service (POS) Lets Practice: Worksheet 3

» Considered the end of the serving line Offer Versus Serve
or that place at which all food items
have been offered.

» This includes the end of all
salad and/or food bars.

pages 1112 53 Buff handout 54

Nebraska Department of Education
Nutrition Services 9




Manager Training 101 2006

Planning Calendar Planning Calendar
Example
MENUPLANNING CALENDAR SINLE 0
& e, fesr ~MENY PLANNING CALENDAR STYLE :
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55 56
Forms packet page 13 .

Portion Control: Part 2
Use the correct serving utensils! Recipes, Record

Keeping and Other Topics

Use ladies, scoops,
and spoodles

NOCT spoons!

Yellow handout 57 58

Sources of Quantity Recipes:
Q Y P USDA Recipes

for School

Sy

School Recipes
Food For Fifty
School Nutrition Association
USDA’s Quantity Recipes

L]

T
:

T
hard-cover book Tig

with recipe CD
ReciperMenu Resources — light purple handout 3% 50
Nebraska Department of Education
Nutrition Services 10
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r_h_ﬁg[[www.nf;miLQ;gﬂgfcrmatigg[sgbool recipe_index_aipha. himl

i
Information & Publications ‘&

USDA Recipes for Child Hutrition Pregrams
Atphaheticat by Recipe Mame

2 Foaesgops e B¢

€ TT05, igndaart shanges were made 10 1h {BrAIAG CHLY

&1

§ http//riley.nal.usda.govinal_display/index.phpiinfo_center=144&tax_level=1

T ot et e e o

i

62

HACCP

Hazard Analysis and Critical Contrel Point

Food Safety Systemn

* Required beginning
July 1, 2006

» All schools must comply
with a HACCP food
safety program.

» All schools must have at
least two food safety
inspections per year,

page I4

What HACCP Records
Need to be in Place?

Temperature Logs completed daily

Food Safety Checklists completed
weekly

« Production Records
+ Delivery Ticket (if applicable)
= District’s HACCP Plan

L3

64

HACCP Information, continued

» The annual “Mailing to Managers”
will contain ali HACCP forms.

+ All HACCP forms can be found on the
Nutrition Services website.

+ A HACCP training packet is
available for new managers.

&5

Nebraska Department of Education
Nutrition Services

Example of a Quantity Recipe

Lasagna with Ground Beef

228

iw ISy v WY SN
B R A LY
iz Byrpndems,

ulpse o

66

2006
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Manager Training 101

Why do we need
Standardized Recipes?

¢ Quality Controi
» Portion Control
* Cost Control

¢ [nventory Control

¢ Time Saving

* Nutrient Standard Compiiance

67

Standardized Recipe Information

Standardized Recipe Information

AL
FiyPecme v, .. Ci0 (Sowcr: USEM: DTN Peompe ihnnbee: £rfE &
h STADARDITED RECHE £ AR
(3o g Sankn (3R 100, SO {2} e
ieht | panne ] wieight | Kmsatre ] Gikaal G ol Pantd et
TR L

s ‘o

2y
e | Bereas [elta
i

tnrra | weisco. | imas
Peore |telor jirie]l

B Bt 110 7l 5
% e

= a.
Bl et st ot Bover 22 -
” Sawrien i o L%

page 15 &9

Steps in Standardizing a Recipe

* All quantity recipes should be
standardized for your school.

« Initially takes time and effort, but the
pay off in the long run is great!

page 16 7l

pfermation Standardized Recipes Must include
§. Horsa o) Racipe: Tre S YU VIR OF BRs s A Cpen) Thap ae et
I: SO PR IRDOE .
kA RO 0T 1EPANGY
Q‘N'Ry\'l'ﬂ"‘ LICERET RIGE* 1
2 Ingradrerds) B ik Gy 43 a5 1 0 ARZed gl vaRIme O S0k LA 4
4 mncrcnslor?ﬂp;fﬂantq\npr‘m it ITLNONS MO PICUDE Cougranl nonied, pin
LS
L 221y lr'ek,(dw}‘ﬂ"?vﬂ A 28T
T !u\mn mnur— Szectyibe uieest el 3 peed L e s FQICE, T RN G R goat o
LMD
B M1 Partern ConTituTian: Reted Me Lorde LA I ri g e 10 I PG e 150
LA TREOENS T F Mo Era N 2t it
eyl Redoed b2 ool m;w
8, Berving Suggesnons: )
10, Ceetigal Gontrob Painty. TIHe TEX{EL: A Ird LTy £
Jegrenz
page 15 68
.
Sample Recipe Forms are
. .
included in your packet
e i TR
Forms 70
.
)
Lets Practice: Worksheet 4
What’ ith thi ipe?
at’s wrong with this recipe?
:
72

Buff handout

2006
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Ex: Standardized Quantity Recipe

Feape Yo Rrge Nirpit Rerr Piropa o Cod bt
$TANDISEEID RETRE | GEN
v A tustons
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tons 200 R, oA st
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St & Oatity Gk 102 5 kAT
P EE] . ::;-m Hieatd
¢ Drashoninn Sy
s
ST

Ex: Standardized Recipe for One

RECIPE for ORE
Recipd thene: lamy st Cheeze Sananch, fenge Ko e sty
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s o D Sewngt | Fos Swnegs o ectione

wegd | Mesiure | Wagd ] Resers
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s 7 25N W IO Bu
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Fadt B 330§ o coorction
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& Basweswdvishis 135 T
tent €f semece

7 Dsswd haaedistoners,

FEIEpESTO DA
ENP AL B
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page 17 73 74
Commodity Items 2006-2007 Custom Meal Pattern
Contribution Chart
~Custonr” d
e 5 303 3
N R P e Ea e
O i Lo e | Lo |
g
1 i
7 S Entens
prn = T J‘}(nl o o a
H LRt ¢ K :
{vory handout s page 6 *
fmportant tool for developing H H
oo Tecaa Seven Sections Using the Short Form of the
~ Introduction Food Buying Guide
— Meat/Meat
Alternates SHORT FORM - A MEAL COMPLIANCE, GUIDE )
~Vegetables/Fruits e e | o [
~Grains/Breads FRUITS AMD VECETABLES Wi | Pude | S Conents
N FRIMTS - thdroznd - Mgt Elllezm EH Rbvanelies winssolsd
-~ Milk TRIVTS -Gl - Al IR R
_ WECES -l rengh - 0% Juce Swe] B 1
Other Foods VEGETABLES - Druned A ipes wica | 3 1
_Appendices 8 EI0edaTors ez Hlica | 47 VL o eraed dees
g TOMATOPISTE Men | W1 | | 11 g e
G | TOMATO FUREE. Ml | % | ¢ | 17 pmenng
7 Hvory handout 78
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Example:

Canned Peaches, sliced, undrained
1. 300 students

2. Vacup each
3. Total #10 cans needed?

4, Total Number of Servings needed divided by
Servings per Purchase Unit

5. 300 + 48 = 6.25 #10 cans of Sliced Peaches

Need {o have 7 cans on hand to serve 300
students Vs cup

N

79

Example: Ground Beef

Ealb oA

»

300 students
2 oz cooked meat
Total ounces needed? 300 X 2 = 600 oz

Total Number of Servings needed divided by
Servings per Purchase Unit

600 oz + 11.8 = 50.8 lbs

Need to have 5t pounds of ground beef to
serve 300 students 2 oz of cooked meat

80

Child Nutrition Labels

CN
Really Good's 3.50 oz Pizza with Cheese provides 1-02
equivalent meat/meat aternate, 1% senings grainsfbreads
N and 118 serving of vegesable for the Child Nutriion Meal N
Pattein: Requirements. {Use of this lage and statement
authorized by the Food & Nutrtion Service, USDA 05-99)

CN

<

8t

page 19

page 19

Product Specification Sheets

q’ Vendors should
provide

82

Break Time
1,

82

Forms

Production Records:

Required daily

Document that meal pattern
requirements are met

Enough food was prepared for number
of students served

Essential for nutrient analysis
Planning tool

84

MNebraska Department of Education
Nutrition Services
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Manager Training 101 2006

Production Records How would we record production
and for the following menu?

Delivery Tickets
Students: 250 (K-6 = 150, 7-12 = 100)

Adults: 25

+ Standard Form

. Hot Ham and Cheese Sandwich
* Smgi_e Day or Chef Salad
= Multi-Day Potato Wedges

Green Beans
Rice Krispie Bar
Mitk

¢ Delivery Tickets

85 86
i P ion R d
Production Record roduction Recor
5 H i
1 " wor © 1 ey et st
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87 88
page 20 page 20
Production Record Create a Milk Recipe
I, R
R e e [T -
Fourd Ry Uies sag Form L e T anehara [EL
Loty 10} Yaar: Hilk Recips Workshoet
T o
Tamt T T vl 1 v H
Kind Duy t Day 2 Day d Oy d ey s Totai Peiganlags
T or or o o o B
Wvolce 1§ invelce 2 | invorce D [ dnvolee 4 | Fnveige §
1% nrss 15 13 11 18 17 £? AT 425
shim whte 5 s L ) 8 8§ 28-reas 4
TR
Sars e B P e . o :
: sxam chol 181 128 13 133 115 S0 1549 - sk S0
: Gtand Total of Milk Sofd or Putchased x589 100%
Nt The sofeantans of 625 ) 1 of ik a3 10 40 1d 16 156%
‘ i e
89 90
page 21 page 22
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. .
. .
Ex: Master Production Record Ex: Master Production Record
unth Feodueren Record P | e
foss i vt e A
Date: Yo ey
e i P
Panatinde o EHASNCED MEAL PATTERR | 70 Wt i e
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page 23

Single-Day Food Bar Multi-Day Salad Bar

PR
Singte JayFaed o Prodeticn Recud SCHODL: WY SCHOI, Pl Fped Crai v 3u brsdatrabriad
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93 94
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Multi-Day Condiment Bar Lets Practice: Worksheet 5
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Manager Training 101

Completing a Production Record
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Record Retention

Three years plus the current year for
all records pertaining to the School
Meals Program

Older than 2003-04 can be
discarded if no audit findings or
other school retention policy

w0

Nebraska Departrment of Education
Nutrition Services

Menu Analysis and

Saving Labels
b

e What's involved? -'

* Why do you need
to save labels?

pages 28-30 102
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Manager Training 101

Competitive Food Policy

pages 3132 108

Foods of
Minimal Nutritional Value
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pages 33-35 104

Wellness Policy Requirement
2006-2007

“Not later than the first day of the
school year beginning after June
30, 2006, each local educational
agency ... shall establish a local
school wellness policy.”

105

School Wellness Policy
Basic Components:

1. Polidies targeting:
— Nutrition education
— Physical activity
— Other school-based activities to
promote wellness

Resources — Blue Packet 106

Basic Components:

:fge
2. Guidelines for reimbursable meais

3. Nutrition guidelines for all foods at
school

4., Plan for measuring implementation
5. Community involvernent

School Weliness Policy | e
Y \‘/’Z

107

Membership in the
School Nutrition Association

SNA serves the professional
interests of over 55,000 child
nutrition professionals.

Benefits Include:

+  Membership in naticnal and
state organization

+  Monthly Magazine

+  Continuing Education
opportunities

SCHOOL
NUTRITION
. ASSOCIATION |

Membership Form - White 108

Nebraska Department of Education
Nutrition Services
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Manager Training 101 2006

i http://www.nde.state,ne.us/NS ] Schoo! Meals 102
WE Nuteition Servicas ! planned for 2007

AUNRA, DFEORLIN PEECRANE
s

.+ Standardizing Recipes

- Adjusting Recipe Size

& Caleulating Components in Recipes
- Modifying Recipes (for sodium/fat)
7+ Hot Topics

HeodAn
Lon stmiDubes

e
B theqrn

109 1o

page 36

Only a Phone Call Away
800-731-2233

Refer to Green
Sheet for our

Web Address
Phone number
Fax number
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